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COOKING VALUE 


WESSON SNOWDRIFT OIL 


FOR SALADS AND COOKING 


HE rapid increase of dietetic knowledge has created 

] a desire to replace dyspepsia-causing animal fats, the 

products of the slaughter-house, with a pure vege- 
table oil for culinary purposes. 

Much of the superiority of French and Italian cooking 
is due to the use of olive and other vegetable oils. This 
is one of the reasons why the French and Italians will 
never be classed as a race of dyspeptics. Until very recent- 
ly, in America, the only available cooking fats were butter, 
lard and suet, and many weak digestions—and ordinarily 
strong ones, too—have suffered in consequence. 

In seeking a wholesome vegetable product, free from the 
suspicions surrounding the product of the slaughter-house, 
attention was early called to cotton seed oil. 

Since 1900 The Southern Cotton Oil Company, using 
exclusively the Wesson Process in refining its oils, has 
been enabled to offer, in the well-known Wesson Oul, a 
chemically pure, odorless and tasteless product suitable for 
all culinary purposes. 

It was first used in the exclusive Rittenhouse Club of 
Philadelphia. Then it was eagerly seized upon by the 
chefs of leading hotels and restaurants, and now it is 
used by the better class of bakeries. | When it enters the 
private family and is used intelligently, dyspepsia flees and 
economy and satisfaction remain. 


Although the principle has never been improved upon, 
the application has been continually developed so as to 
produce better and better oil. About three years ago a ship- 
ment of oil was made which, in the judgment of the officers 
of the company, was perfect. Therefore, The Southern 
Cotton Oil Company has decided to use a new and distinct- 
ive label for this special oil, which shall hereafter be known 
as WESSON SNOWDRIFT OIL for salads and cook- 
ing, and be put up in tins only. 

In using Wesson Snowdrift Oil for frying, it must al- 
ways be borne in mind that this oil will stand a higher tem- 
perature before smoking than butter or lard. For that rea- 
son, care must be taken not to over-heat the oil where the 
best results are expected. 

WESSON SNOWDRIFT OIL is especially recommend- 
ed for mayonnaise and other salad dressings. 

Every recipe printed in this book has been carefully 
tested. To those who follow instructions pleasing and sat- 
isfactory results will be obtained. 


The Southern Cotton Oil Co. 


New York Savannah New Orleans Chicago 


COTTON SEED OIL IS COMMENDED 


Dr. J. L. Beeson, a graduate of Johns Hopkins, and occupy- 
ing the Chair of Chemistry and Physics at the Georgia Normal 
and Industrial College, at Milledgeville, Ga., has written the fol- 
lowing strong commendatory letter of endorsement of food prod- 
ucts of cotton seed oil: 


“GEORGIA NORMAL AND INDUSTRIAL COLLEGE, 
Department of Chemistry and Physics, 


J. L. Beeson, Professor, Ph.D., Johns Hopkins. 
Milledgeville, Ga. 


“The Southern Cotton Oil Company. 

“Sirs: As a food chemist and physiological chemist, I have 
made for several years a study of cotton seed oil and its lard 
products as a human food, and I have heard of no injury due or 
thought to be due, to the use of properly refined cotton seed 
oil as a human food. 


“On the contrary, I find it clean, wholesome and digestible. 
I have been using it in my family for ten years, exclusively, as a 
lard and salad oil, and upon the prescription of my physician, 
have taken the emulsion of the cotton seed oil as a tissue builder 
with splendid results. 


“In the past I have written about twenty of the most promi- 
nent food chemists and medical chemists in the country in re- 
gard to the advisability of using refined cotton seed oil as a 
human food. Every one recommended its use, many of them be- 
lieving it to be the best fat obtainable. 


“This is the first time I have publicly endorsed a food prod- 
uct, and I do so because our country has found an oil, as other 
warm countries have (for example, Italy), which is clean, whole- 
some and digestible, and is entirely good as a human food. 

“Yours very truly, 
“(Signed), J. L. BEESON.” 


PRAISE INDEED FROM LONDON 


The Southern Cotton Oil Co., 
24 Broad St., New York. 

Gentlemen: I have great pleasure in letting you know that 
at the Food and Cookery Exposition, held in London in November, 
1910, the greatest possible interest was shown by the leading 
cooks and chefs who attended the exposition, in your company’s 
Wesson Snowdrift Oil. The interest was so great that the judges, 
all of whom were expert cooks would not believe that this oil 
was cotton seed oil at all, and before allotting the awards, sev- 
eral days were spent in having samples of it examined by lead- 
ing chemists in England, and it was only after the judges re- 
ceived these chemists’ reports that they finally believed in the 
accuracy of the description of the oil and awarded the highest 
possible prize. 

Incidentally I would say that one of the judges was the chef 
of Buckingham Palace. 

Yours very truly, 
(Signed) HAROLD deH. BOYD. 


London, England, January 30, 1911. 


Dr. Harold deH. Boyd is prominent, not alone in England 
but throughout Europe, as an authority on food products. His 
letter is an unsolicited testimonial. 


MEASUREMENT OF FOOD MATERIALS 


Failures in working out recipes are often due to the lack of 
exactness in measuring. It is not sufficient that “the same cup 
is used for measuring everything.” If a large coffee cup is used 
for measuring flour when following a recipe the result is apt to 
be too much flour for the stated amount of shortening and leaven- 
ing. The use of a tea cup as a measuring cup gives too little 
flour in proportion to other essential ingredients. Such meas- 


urements are successful only when experience has taught the 
proper proportion of increase or decrease in the shortening and 
leavening. Formerly the terms “rounding” and “heaping” were 
much used in food measurements, but what was to one person a 
“rounding teaspoonful” meant to another a “heaping teaspoonful.” 
The failures resulting from the lack of a definite understanding 
of these terms finally led to the adoption, by experts in cooking, 
of an exact system of measuring. All recipes in this booklet are 
written according to the following table of standard measure- 
ments: 


ee RLU ie eae er, en ee era a % pint 
Pe TOMN IMI on eels ee eau a ek co + Cp 
Dr CRUE are ie Sr re es Oe % cup 
MPA LUNI ge ene re ee 14% cup 
lee SADR a es via eke buklee seed 1-3 cup 
oe SMM, tees aes 5 ecg Gy ce ate oe Bk 1 tablespoon 
OU ONOUN Ce re ehe ty ae en eae ee a 1 teaspoon 


HINTS ABOUT MEASURING 


To measure flour, meal, baking powder and all ingredients 
which settle or pack, sift and lay lightly in the measure—do not 
pack them down—then level. 

To measure a spoonful of dry material, dip in the spoon, lift 
it heaping, then level. To measure a half-spoonful, fill and level 
the spoon, then divide in halves lengthwise; for fourths, cut the 
halves crosswise. 

Halves, quarters and thirds of a cup can be easily and 
quickly measured with a tablespoon according to the above given 
table. 

A “rounding teaspoon” means 2 level teaspoons. 

A “heaping teaspoon” means 3 level teaspoons. 


HOW TO USE SALT 


Always add salt in the proportion of one ounce for every 
pound of oil used. 


TESTIMONIALS 


The Southern Cotton Oil Co. 

Gentlemen: At the recent demonstration of Wesson Snow- 
drift Oil we were shown the many valuable uses to which this oil 
could be put and since have learned its superior excellence 
through the use in our homes. It has been found to be the equal 
of any oil in every respect and superior to many as a salad oil or 
as a cooking oil. It is with pleasure that the club women of 
Atlanta return their thanks for your generosity and at the same 
time commend in the highest terms the superior excellence of 
Wesson Snowdrift Oil. 

Yours very truly, 
MRS. HAMILTON DOUGLAS, 
President Atlanta Woman’s Club. 


Southern Cotton Oil Company, 

Gentlemen: As President of the Woman’s Exchange of Co- 
lumbia, for whose benefit you recently gave a demonstration of 
Wesson Snowrift Oil, I wish to thank you for your generosity 
and courtesy at that time. The use of Wesson Snowdrift Oil as 
a shortening, for frying purposes and as a substitute for cooking 
butter created a sensation, I can assure you. As a salad oil we 
found it had no superior and the tempting menus served by the 
ladies in charge of the demonstration were favorably spoken of 
by many of Columbia’s most representative women. 

It gives me great pleasure to commend your products to any 
and all of our Southern housewives who know and appreciate 
good things. 

Sincerely yours, 
MRS. JOHN JACOBS SEIBELS, 
President Woman’s Exchange, Columbia, S. C. 


Salads served at the luncheon tendered Colonel Roosevelt, and the 
banquet tendered President Taft, on the occasion of the visits of these 
distinguished gentlemen to Atlanta, Ga., to attend the session of The 
Southern Commercial Congress, March 8, 9 and 10, 1911, were dressed 
with Wesson Snowdrift Oil, for Salads and Cooking. 


TESTED RECIPES 


SOUPS 


CREAM OF ASPARAGUS SOUP 


Open 1 CAN ASPARAGUS. Reserve 1 CUP LIQUOR from 
can. Cut off Asparagus tips and put aside, rub stems through a 
coarse sieve. Heat in double boiler Asparagus liquor and 3 
CUPS MILK. Blend thoroughly 6 TABLESPOONS WESSON 
SNOWDRIFT OIL with 4 LEVEL TABLESPOONS SIFTED 
FLOUR, and stir in 1-2 CUP COLD MILK. Pour heated milk 
gradually on blended oil and flour, return to double boiler and 
cook 15 minutes. Add strained Asparagus and heat again. Sea- 
son with 11-2 LEVEL TEASPOONS SALT and DASH WHITE 
PEPPER. Lastly, add Asparagus tips and serve. 


CORN SOUP 

Cover 1 CAN CORN with COLD WATER and boil 20 min- 
utes. Heat in double boiler 31-2 CUPS MILK. Blend thorough- 
ly 4 TABLESPOONS WESSON SNOWDRIFT OIL with 1 LEVEL 
TABLESPOON SIFTED FLOUR and stir in 1-2 cup cold milk. 
Pour heated milk gradually on blended oil and flour, return to 
double boiler and cook 10 minutes. Add Corn. Season with 1 
LEVEL TEASPOON SALT and 1-16 TEASPOON BLACK PEP- 
PER. Beat yolks of 3 EGGS in tureen. Pour in the Soup, stir 
well, and serve. 


CREAM OF CHICKEN SOUP 


Cook 2 CUPS CHICKEN STOCK with 1-4 CUP CHOPPED 
CELERY AND ONION for 15 minutes. Heat in double boiler 2 
CUPS MILK. Blend thoroughly 6 TABLESPOONS WESSON 
SNOWDRIFT OIL with 4 LEVEL TABLESPOONS SIFTED 
FLOUR and stir in 1-2 cup cold milk. Pour heated milk gradu- 
ally on blended oil and flour; return to double boiler; add stock, 


and cook 15 minutes. Season with 1 LEVEL TEASPOON SALT 
and DASH WHITE PEPPER. Strain, and serve. 


CRAB SOUP 


Put on in double boiler 31-2 CUPS MILK. Blend thoroughly 
3 TABLESPOONS WESSON SNOWDRIFT OIL with 2 LEVEL 
TABLESPOONS FLOUR and stir in 1-2 cup cold milk. Pour 
milk when scalding hot on blended flour and oil, return to double 
boiler and cook 5 minutes. Add MEAT OF 1 DOZEN CRABS, 
1-4 GRATED ONION, 1 LEVEL TEASPOON SALT, 1-16 TEA- 
SPOON CAYENNE PEPPER and 8 DROPS TOBASCO. Cook 
15 minutes, add 1-2 TABLESPOON MINCED PARSLEY and 
serve, with THIN SLICES OF LEMON. 


MUSHROOM SOUP 


Open 1 PINT CAN MUSHROOMS, reserve 1 cup liquor, and 
cut up Mushrooms with a silver knife. Put mushrooms and 
liquor in double boiler with 1 CUP CHICKEN STOCK and sim- 
mer for 20 minutes. Blend thoroughly 4 TABLESPOONS WES- 
SON SNOWDRIFT OIL with 4 LEVEL TABLESPOONS SIFTED 
FLOUR, and stir in 1-2 CUP COLD MILK. Pour part of hot 
stock gradually on blended oil and flour, return to double boiler 
and cook 15 minutes. Season with 1 LEVEL TEASPOON SALT 
and 1-16 TEASPOON CAYENNE PEPPER. Lastly, stir in 1 
CUP CREAM. 


ONION SOUP 


Peel and slice 4 LARGE ONIONS. Scald and drain. Cover 
with COLD WATER and simmer till soft. Mash through a coarse 
sieve. Measure 2 cups liquor and add 2 CUPS MILK and 
heat again. Blend thoroughly 4 TABLESPOONS WESSON 
SNOWDRIFT OIL with 2 LEVEL TABLESPOONS SIFTED 
FLOUR and stir in 12 CUP COLD MILK. Pour heated milk 
gradually on blended oil and flour; return to double boiler and 
cook 15 minutes. Season with 11-2 LEVEL TEASPOONS SALT, 
and 1-16 TEASPOON CAYENNE PEPPER. Beat 1 EGG, add 1 
CUP CREAM and stir in quickly when ready to serve. 
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OYSTER BISQUE 


Strain liquor from 8 CUPS OYSTERS. Remove any par- 
ticles of shells from oysters by passing each one through the 
fingers. Chop oysters and cook for 15 minutes, with 2 CUPS 
OYSTER LIQUOR, 1 STALK CELERY and 1 BLADE MACE. 
Strain off oysters and return liquor to back of stove. Heat in 
double boiler 2 CUPS MILK. Blend thoroughly 4 TABLE- 
SPOONS WESSON SNOWDRIFT OIL with 2 LEVEL TABLE- 
SPOONS SIFTED FLOUR and stir in 1-2 CUP COLD MILK. 
Pour heated milk gradually on blended oil and flour, return to 
double boiler and cook 15 minutes. Add oyster liquor, season with 
11-22 LEVEL TEASPOONS SALT and 1-16 TEASPOON BLACK 
PEPPER. When ready to serve, add 1 CUP CREAM. 


OYSTER SOUP 


Drain liquor from 1 QUART OYSTERS. Heat liquor and 
11-2 PINTS MILK in saucepan. Blend thoroughly 4 TABLE- 
SPOONS WESSON SNOWDRIFT OIL and 2 LEVEL TABLE- 
SPOONS FLOUR. Stir in 1 CUP COLD MILK, and gradually 
pour heated milk on blended oil, flour, and milk. Return to stove 
in double boiler and cook 15 minutes. Season with 1 LEVEL 
TEASPOON SALT, 1 PINCH MACE and 1-8 TEASPOON PAP- 
RIKA. Add oysters and cook until they ruffle. Serve with 
SLICED LEMON. 


PUREE OF GREEN PEAS 


Put into saucepan 1 PINT CAN GREEN PEAS AND LIQUOR. 
Add 1 ONION and cook about 5 minutes. Mash and strain 
through coarse sieve. Heat in double boiler 2 CUPS STOCK OR 
MILK. Blend thoroughly 11-2 TABLESPOONS WESSON 
SNOWDRIFT OIL with 2 LEVEL TABLESPOONS SIFTED 
FLOUR and stir in 1-2 CUP COLD MILK. Pour heated stock 
or milk gradually on blended oil and flour, return to double 
boiler and cook 15 minutes. Add MASHED PEAS, season with 
1 LEVEL TEASPOON SALT, 1-16 TEASPOON BLACK PEP- 
PER and, last, add 1 CUP CREAM. 

A puree of fresh vegetables may be made by boiling in 
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SALTED WATER and passing through a coarse sieve, then pro- 
ceeding as above. 

Among the vegetables which may be used are ASPARAGUS, 
CARROTS, ARTICHOKES, CAULIFLOWER, CELERY, CUCUM- 
BER, LETTUCE, SPINACH, SUMMER SQUASH, TURNIPS, 
PEAS, BEANS, etc. 


TOMATO BISQUE 

Stew 1 CAN TOMATOES with 1-2 PINT WATER, 5 WHOLE 
CLOVES, 1 SLICE ONION, 1 BAY LEAF, and 1 BLADE MACE, 
for 1-2 hour, and strain. Heat in double boiler 1 PINT MILK. 
Blend 3 TABLESPOONS WESSON SNOWDRIFT OIL with 4 
LEVEL TABLESPOONS FLOUR nd stir in 1-2 CUP COLD 
MILK. Pour scalded milk on blended oil and flour, return to 
double boiler and cook 15 minutes. Measure 11-2 PINTS TOMA- 
TO JUICE, add 1-16 TEASPOON SODA, and 1 LEVEL TEA- 
SPOON SALT, and mix with milk. Serve with CROUTONS OF 
TOAST. 


VEGETABLE SOUP 

Select a 3-LB. SHIN OF BEEF with PLENTY OF MARROW. 
Put on to boil with 3 QUARTS WATER. When it boils, put on 
back part of stove and simmer 2 hours. Add 1 SOUP BUNCH 
and simmer 1 hour. Strain out meat and vegetables, cut them 
fine in MEAT CHOPPER, return to soup, add 1 pint CANNED 
TOMATOES, 1 LEVEL TABLESPOON SALT, and 1-4 TEA- 
‘SPOON BLACK PEPPER. Cook for 1 hour and serve. 


MEATS AND FISH 


FRIED 
FRYING 


Proper frying sears the surface and retains moisture and 
juices in the food. 

This is assisted by covering croquettes, meats, cutlets, etc., 
with raw egg (which coagulates and helps to exclude oil and re 
tain moisture), and then with bread crumbs or meal, which im- 
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proves the flavor of fried articles. Fish do not need to be cov- 
ered with egg. 


TO SAUTE 


Heat cooking vessel—preferably a thick iron pan or spider— 
wipe clean and put in enough oil to spread over bottom of pan— 
fry articles quickly, turning often, and remove pan from stove to 
avoid burning the fat, which would then give off disagreeable 
odor. : 5 


BASKET FRYING 


Prepare articles to be fried as above described (viz.: cov- 
ered with raw egg and bread crumbs or meal), place on bottom 
of wire basket, and plunge this into vessel of hot oil, deep enough 
to completely cover the food, and leave until fried a light brown, 
then lift basket, let it drain for a few seconds, and remove ar- 
ticles carefully on to a pan on which is brown paper (which will 
absorb any excess of grease). 

To fry croquettes, meat, and fish, very hot oil is required, 
360 degrees temperature—which will brown a crumb of bread in 
20 seconds—(a parlor match, if submerged, will ignite when 
withdrawn fom oil if it is hot enough to fry croquettes.) Only 
moderately hot oil is required for frying potatoes and other vege- 
tables, 320 degrees, which will brown crumb of bread in two 
minutes. 

Carefully avoid burning the oil by heating too hot, or to the 
smoking point. Keep vessel clean and avoid dropping oil on the 
stove, and no unpleasant odors will be observed. 


BEEF CUTLETS 

Use any CLEAR SECTION OF BEEF, not tender enough to 
cook quickly. Cut in suitable pieces for serving, and broil long 
enough to sear outside. Sprinkle with SALT before’ turning. 
Put in a pan with TOMATO SAUCE to cover, cook in moderate 
oven for 2 hours or longer. 


CHICKEN CROQUETTES 
Put into double boiler on stove 1 CUP MILK OR CHICKEN 
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STOCK, cream together 2 LEVEL TABLESPOONS WESSON 
SNOWDRIFT OIL, and 4 LEVEL TABLESPOONS SIFTED 
FLOUR. When milk comes to a boil, add it to oil and flour and 
return all in double boiler to stove. Cook about 5 minutes and 
add 2 SOLID CUPS FINELY CHOPPED CHICKEN, 2 TEA- 
SPOONS SALT, 1 TABLESPOON LEMON JUICE, 1 SALT- 
SPOON PEPPER, DASH CAYENNE, and FEW DROPS ONION 
JUICE. Cook for 2 minutes and add 2 EGGS well beaten. Take 
from the fire immediately, spread on flat dish to cool. Put on 
ICE for several hours. Prepare 1 PINT POWDERED BREAD 
CRUMBS. Beat 2 EGGS in deep plate and add 1 TABLESPOON 
COLD WATER. Mould croquettes, dip in EGG, roll in BREAD 
CRUMBS. To fry, place a few at a time in frying basket and 
plunge into deep vessel of HOT WESSON SNOWDRIFT OIL. 
Cook till brown, about 11-2 minutes. Drain on PAPER, OR 
SIEVE, 


CHICKEN FILLETS 


To remove fillet from a fowl draw the skin off the breast, 
run a sharp knife between the flesh and the ribs and breast 
bone, and separate the two fillets from the body of the fowl. 
Lard each FILLET WITH 4 FINE STRIPS OF PORK. Sprinkle 
with SALT AND PEPPER. Dip in BEATEN EGG and then in 
POWDERED BREAD CRUMBS. Fry ten minutes in hot WES- 
SON SNOWDRIFT OIL. Serve with WESSON SNOWDRIFT 
OIL SAUCE or TARTAR SAUCE. 


FRIED FISH 

SMALL FISH should be cleaned, washed and drained, then 
well SALTED, and rolled in INDIAN MEAL AND FLOUR which 
has been well mixed and salted. Fry in HOT WESSON SNOW- 
DRIFT OIL. 

To fry FILLETS OF FISH, clean, remove as much skin and 
bone as possible, and divide large fish in sections of uniform 
thickness. Wipe dry, season with SALT AND PEPPER, dip in 
BEATEN EGG, rolled in BREAD CRUMBS, and fry in HOT 
WESSON SNOWDRIFT OIL enough to cover. About 5 minutes 
is needed to fry Fillets of Fish. 
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FRIED OYSTERS 

Dry 2 DOZEN OYSTERS. Dust with SALT AND CAY- 
ENNE PEPPER. Dip first in POWDERED BREAD CRUMBS 
and then in EGG MIXTURE made as follows: Break 1 EGG 
into deep saucepan, break up with silver fork, add 1 TABLE- 
SPOON WARM WATER, beat until smooth, but do not beat in 
much air. Again dip oysters in bread crumbs, covering every 
particle carefully. Do all the dipping before commencing to fry. 
Put WESSON SNOWDRIFT OIL in deep vessel over fire; as 
soon as it will brown a crust of bread in 20 seconds, put in 4 or 
5 oysters, never more—cook till brown. Dip from oil with wire 
egg beater. Drain on brown paper in warmer of stove, and serve 


quickly. 


MUTTON CUTLETS 

Trim 2 POUNDS OF CUTLETS and season with 1 LEVEL 
TEASPOON SALT and 1-8 TEASPOON BLACK PEPPER. 
Dip in 2 SLIGHTLY BEATEN EGGS mixed with 1 TABLE- 
SPOON COLD WATER, and then in POWDERED BREAD 
CRUMBS, and fry in HOT WESSON SNOWDRIFT OIL. If 3-4 
inch thick they will be done rare in 6 minutes, and well done in 
10 minutes. Arrange in centre of serving dish and pour around 


them 1 PINT TOMATO SAUCE, 


OYSTER FRITTERS 
Drain and chop in small pieces 2 CUPS OYSTERS. _ Sift 


into bowl 2 CUPS FLOUR. Add 1 CUP OYSTER LIQUOR, stir- 
ring in till smooth. Add 1 TABLESPOON WESSON SNOW- 
DRIFT OIL and 2 EGGS well beaten. Stir oysters in batter. 
Drop small spoonfuls into HOT WESSON SNOWDRIFT OIL and 
fry until brown. Drain, and serve hot. 


SOFT SHELL CRABS 


Lift shell at both sides and remove the spongy substance 
found on the back. Then pull off the “Apron” found on under 
side, to which is attached substance like that removed from back. 
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Wipe CRABS, and dip in BEATEN EGG, then in powdered 
BREAD CRUMBS. Fry in HOT WESSON SNOWDRIFT OIL 
from 8 to 10 minutes. Serve with TARTARE SAUCE, 

When broiled, clean CRABS, and season with SALT AND 
CAYENEE PEPPER, drop into boiling water for 1 minute, take 
out and broil over hot fire for 8 minutes. Serve with WESSON 
SNOWDRIFT OIL MAITRE d’HOTEL SAUCE, 


VEAL CUTLETS No. 1 

Cut the CUTLETS thin, and wipe with a damp cloth. Sea- 
son BREAD CRUMBS with SALT, PEPPER and MINCED PAR- 
SLEY. Beat YOLKS OF 2 EGGS slightly with 2 TABLESPOONS 
COLD WATER. Dip cutlets in egg, then bread crumbs, and fry 
a delicate brown in HOT WESSON SNOWDRIFT OIL. Serve 
with TOMATO SAUCE. 


VEAL CUTLETS No. 2 


Take a slice of VEAL from lower part of leg or from shoulder 
where meat is lean. Wipe, and remove tough membranes, 
bones and skin, and put them in soup kettle. Cut meat into con- 
venient pieces for serving, and pound them until fibre is broken. 
Lap one piece over another, and pound and press into shape de- 
sired. Season well with SALT AND PEPPER, roll in POW- 
DERED BREAD CRUMBS, dip in BEATEN EGG, then in crumbs 
again. Brown cutlets in HOT WESSON SNOWDRIFT OIL, 
then put in stew pan, add 2 LEVEL TABLESPOONS FLOUR to 
oil left in pan. Blend thoroughly and pour on gradually 1 pint 
HOT WATER, or water in which bones have simmered. Add 
1-2 CUP KETCHUP, and pour GRAVY over cutlets. Simmer 1-2 
hour until perfectly tender. Remove to a platter, skim fat from 
gravy, season with 1-2 TEASPOON SALT, and 1-16 TEASPOON 
PEPPER and strain over cutlets. Garnish with thin slices of 
LEMON and PARSLEY. 
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BROILED MEATS AND ENTREES 
BEEFSTEAK 


Remove from STEAK before cooking all bone and gristle 
possible, without loss of juice. Brush over with WESSON 
SNOWDRIFT OIL. Put near heat at first until well browned, 
then move away so that heat will reach centre without burning 
the outside. Sprinkle with SALT before turning. Broil from 
5 to 15 minutes and pour over steak WESSON SNOWDRIFT 
OIL SAUCE, 


FILLET OF BEEF 

Trim and cut a short FILLET into slices 1-2 inch thick. 
Season well with SALT, and then put in a pan with 6 TABLE- 
SPOONS WESSON SNOWDRIFT OIL. Squeeze the juice of 1-4 
OF A LEMON on them and let them stand 1 hour. Dip lightly in 
FLOUR, put in double broiler, and cook for 6 minutes on a good 
fire. 


MUTTON OR LAMB CHOPS 

Remove skin and extra fat from MUTTON OR LAMB 
CHOPS. Season with SALT AND PEPPER. Put chops in very 
hot frying pan without any fat. Cook 1 minute, turn, and sear 
the other side, cook more slowly until done. 5 minutes if pre- 
ferred rare. Drain on paper and serve hot with WESSON SNOW- 
DRIFT OIL SAUCE. 


SWEETBREADS 

Soak sweetbreads in COLD WATER for 1-2 hour, parboil in 
HOT WATER with a little SALT AND LEMON JUICE, for 20 
minutes. Split each sweetbread, season with salt and PEPPER, 
dip in WESSON SNOWDRIFT OIL and sprinkle with FLOUR. 
Broil over a rather quick fire for about 10 minutes, turning con- 
stantly. Serve with WESSON SNOWDRIFT OIL CREAM 
SAUCE, 
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CREAMED ENTREES 


CREAMED BRAINS 

Soak CALF’S BRAINS in COLD WATER for 1 hour, chang- 
ing it twice, and adding to last water a little VINEGAR AND 
SALT. Tie brains in cheese cloth and put in boiling water with 
1 BAY LEAF, 1 BLADE MACE and FEW CLOVES. Cook 20 
minutes. Drain, and blanch in cold water. Heat in double boiler 
1 CUP CREAM. Blend thoroughly 1 TABLESPOON WESSON 
SNOWDRIFT OIL with 1 LEVEL TABLESPOON SIFTED 
FLOUR and stir in 2 TABLESPOONS COLD CREAM OR MILK. 
Pour HOT CREAM gradually over blended oil and flour, return all 
to stove and cook 15 minutes. Add brains and 1 LEVEL TEA- 
SPOON SALT, and 1 TEASPOON KITCHEN BOUQUET. 


CREAMED MACARONI 

Break in small pieces 1-4-LB. MACARONI. Cover with 2 
QUARTS WATER, add 2 LEVEL TEASPOONS SALT and boil 
20 minutes. Drain thoroughly. Stir into 1 CUP MILK 2 TABLE- 
SPOONS WESSON SNOWDRIFT OIL. Mix 1 CUP GRATED 
CHEESE, 1-2 LEVEL TEASPOON SALT, and 1-16 TEASPOON 
CAYENNE PEPPER, 


Put Macaroni in layers in baking dish, sprinkling cheese be- 
tween. Pour milk over all. Dust top with cheese and brown in 
oven. 


CREAMED CHICKEN 

Cut into dice 2 CUPS COOKED CHICKEN. Season with 
11-2 LEVEL TEASPOON SALT and 1-16 TEASPOON BLACK 
PEPPER. Put into double boiler 1 CUP CHICKEN STOCK and 
1-2 CUP MILK. Blend thoroughly 4 TABLESPOONS WESSON 
SNOWDRIFT OIL with 4 LEVEL TABLESPOONS SIFTED 
FLOUR and stir in 12 CUP COLD MILK. Pour heated stock 
gradually on creamed oil and flour, return to double boiler and 
cook 15 minutes. Add chopped chicken, heat, season with 1-2 
TEASPOON ONION JUICE and fill TIMBALES. 
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CREAMED SWEETBREADS 

Parboil until tender 1 PAIR SWEETBREADS; cool, and cut 
in small pieces. Heat in double boiler 1 CUP CREAM. Blend 
thoroughly 1 TABLESPOON WESSON SNOWDRIFT OIL with 1 
LEVEL TABLESPOON SIFTED FLOUR and stir in 2 TABLE- 
SPOONS COLD MILK. Pour HOT CREAM gradually on blended 
oil and flour, and return all to stove and cook for 15 minutes. 
Add sweetbreads, and 1-2 CAN MUSHROOMS, 4 TRUFFLES 
chopped fine, 1 LEVEL TEASPOON SALT, and when ready to 
serve 2 TABLESPOONS SHERRY. 


BAKED MEATS AND ENTREES 
CHICKEN PIE 


Cut in pieces as if for serving, 1 FOWL (weighing 4 or 5 
pounds). Put it in stew pan with 3 PINTS HOT WATER, 1 
LEVEL TABLESPOON SALT, 1-4 TEASPOON PEPPER, and 1 
BUNCH SWEET HERBS. When it boils, skim and simmer at 
back of stove for 11-2 hours. Take up chicken and put in deep 
pie dish. Put stew pan over quick fire and boil for 15 minutes. 
Skim fat, and take out herbs. Put 2 TABLESPOONS WESSON 
SNOWDRIFT OIL in a frying pan, and when hot, add 3 LEVEL 
TABLESPOONS FLOUR. Stir until smooth, but not brown, and 
add water in which chicken was boiled. Cook 10 minutes. 
BEAT 2 EGGS with 1 TABLESPOON COLD WATER and gradu- 
ally add the GRAVY. Pour this into pie dish on chicken. Set 
away to cool. Make PIE CRUST; roll out a covering of paste 
a little larger than top of dish, and about 1-4 inch thick. Cover 
pie and turn out edges of paste. Bake 1 hour in moderate oven. 


DEVILED CRABS 

Boil 12 CRABS, pick and clean them carefully, and put meat 
aside. Heat in double boiler 1 CUP MILK. Blend thoroughly 4 
TABLESPOONS WESSON SNOWDRIFT OIL, with 2 LEVEL 
TABLESPOONS SIFTED FLOUR and stir in 1-4 CUP COLD 
MILK. Pour HEATED MILK gradually on blended oil and flour, 
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return to double boiler and cook 5 minutes. Take from fire and 
add CRAB MEAT, YOLKS OF 3 HARD BOILED EGGS mashed 
well, 1 LEVEL TEASPOONFUL SALT, and DASH WHITE PEP- 
PER. Fill crab shells, brush over top with WHITE OF 1 EGG, 
sprinkle with POWDERED BREAD CRUMBS and brown in quick 
oven, 


FILLET OF BEEF 

Select a short FILLET OF BEEF weighting 2 1-2 to 8 lbs., and 
remove with a sharp knife every muscle, ligament, and all tough 
skin. If necessary, skewer into round shape. Lard with STRIPS 
OF FAT SALT PORK 2 INCHES LONG and 1-4 INCH THICK. 
Dredge well with SALT, PEPPER AND FLOUR, and put, with- 
out water, in a small pan. Bake in hot oven about 30 minutes, 
first in lower part of oven, then on upper grate. Serve with 
HOLLANDAISE OR TOMATO SAUCE, 


POT ROAST 


Brown 3 OR 4 POUNDS of ROUND OR RUMP OF BEEF in 
2 TABLESPOONS HOT WESSON SNOWDRIFT OIL. Add 1 
LEVEL TEASPOONFUL SALT, 1-4 TEASPOON PEPPER, and 
1 BAY LEAF. Put in a Casserole with 1-4 OF A CARROT, 1-4 OF 
A TURNIP, 1-4 OF AN ONION and a HEAD OF CELERY, all cut 
into small pieces. ADD 2 CUPS WATER OR STOCK. Cover 
and cook in hot oven 3 hours basting occasionally. Make sauce 
of WATER, FLOUR, and JUICE left in Casserole and pour over 
beef. 


VEGETABLES 


FRIED 
APPLE FRITTERS 


Core and pare 6 APPLES, Cut in round slices 1-3 inch thick. 
Sprinkle with SUGAR AND CINNAMON. Make a batter as fol- 
lows: Separate 2 EGGS and beat well. Add to yolk 1-2 CUP 
MILK, 1 CUP FLOUR, 1-2 TEASPOON SALT, 1 LEVEL TEA- 
SPOON SUGAR, and 1 TABLESPOON WESSON SNOWDRIFT 
OIL. Lastly, fold in WHITE OF EGGS. 
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Dip each slice of apple into batter, and fry in deep vessel of 
HOT WESSON SNOWDRIFT OIL. Drain, and sprinkle with 
POWDERED SUGAR. 


CORN FRITTERS 

To each CUP OF CORN, cut from the cob or canned, add 
1 WELL BEATEN EGG, and 1 TABLESPOON MILK. Make into 
stiff batter with about 14 CUP SIFTED FLOUR. Season with 
PEPPER AND SALT, and drop by spoonfuls into HOT WESSON 
SNOWDRIFT OIL. 


EGG PLANT 

Slice EGG PLANT 1-3 inch thick, sprinkle with SALT, and 
press out the JUICE. Drain and dip each slice first in BREAD 
CRUMBS, then in BEATEN EGG, and again in crumbs. Fry 
in HOT WESSON SNOWDRIFT OIL till golden brown. 


FRENCH FRIED POTATOES 

Wash and pare IRISH POTATOES, cut in lengthwise slices, 
1-4 inch thick. Soak in ICE WATER for several hours. Wipe 
dry, and fry, a few at a time, in WESSON SNOWDRIFT OIL. 
Drain, and sprinkle with SALT. 


HASHED BROWN POTATOES 

Peel and boil 5 MEDIUM SIZED IRISH POTATOTES, chop in 
small pieces with silver knife. Stir in 2 TABLESPOONS WES- 
SON SNOWDRIFT OIL, 1 TABLESPOON CHOPPED PARSLEY, 
1 LEVEL TEASPOON SALT, and 1-8 TEASPOON BLACK PEP- 
PER. Heat a frying pan, grease with 1 TABLESPOON WES- 
SON SNOWDRIFT OIL. Put in potatoes, stir till brown, shape 
into a thick cake and turn out solid. Garnish with PARSLEY. 


POTATO CROQUETTES 

Boil POTATOES and mash thoroughly. To 1 PINT MASHED 
POTATO add 1 TABLESPOON WESSON SNOWDRIFT OIL, 
1 1-2 LEVEL TEASPOONS SALT, and 1 EGG well beaten. Mix 
with 1-4 CUP HOT MILK. Prepare 1 CUP POWDERED BREAD 
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CRUMBS. Shape potatoes into croquettes, roll in bread crumbs, 
then in 1 EGG well beaten, and again in crumbs. Fry in HOT 
WESSON SNOWDRIFT OIL. 


POTATO PUFFS 


Take 1 CUP COLD MASHED POTATOES, and stir into it 
11-2 TABLESPOONS WESSON SNOWDRIFT OIL, 1-4 CUP 
SIFTED FLOUR, 1 LEVEL TEASPOON BAKING POWDER and 
1 LEVEL TEASPOON SALT. Lastly, add 2 WELL BEATEN 
EGGS. Drop by SPOONFULS into HOT WESSON SNOWDRIFT 
OIL. Cook till brown. 


SARATOGA CHIPS 


Cut POTATOES very thin on an ordinary potato slicer, throw 
them into COLD WATER for an hour; then drain and dry. Put 
them in frying basket. Have ready a large kettle of WELL 
HEATED WESSON SNOWDRIFT OIL (330 degrees Fahren- 
heit). Put potatoes down into the WESSON SNOWDRIFT OIL 
for about 1 minute, lift in the air, shake, and plunge them back 
again. By this time the oil will have increased in heat, and the 
potatoes will become brown and crisp. Put them in colander, 
drain. 


VEGETABLES 


BAKED 
BAKED BEANS 


Soak over night in cold water 1 QUART WHITE BEANS. 
Next day put into FRESH WATER and simmer until they burst 
slightly, on removing a few and cooling in spoon. Turn into a 
colander, drain, and put in an earthen bean pot. Mix 1 LEVEL 
TEASPOON SALT and 14 CUP MOLASSES with A LITTLE 
WATER and pour over beans. Bake from 8 to 12 hoursin a 
slow oven. When partially baked ADD 4 TABLESPOONS WES- 
SON SNOWDRIFT OIL. Keep beans moist by adding HOT 
WATER as needed until the last hour. 
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CANDIED SWEET POTATOES 


Partially boil SWEET POTATOES and slice a little thicker 
than for frying. To each pint potatoes use 2 TABLESPOONS 
BROWN SUGAR, fill a baking dish with layers of potatoes 
sprinkled with sugar. Pour over top of each pint potatoes used 
1 TABLESPOON WESSON SNOWDRIFT OIL and 2 TABLE- 
SPOONS WATER. Dust top with sugar and a little SALT. Bake 
in moderate oven until brown. 


BAKED TOMATOES 


Cut a slice from the stem end of 6 TOMATOES. Take pulp 
from centre and mix with 1 CUP SOFT BREAD CRUMBS, 1 
LEVEL TEASPOON SALT, 1 TEASPOON CHOPPED PARS- 
LEY, DASH BLACK PEPPER, and 1 TABLESPOON WESSON 
SNOWDRIFT OIL. Fill tomatoes with mixture, put them in a 
Shallow dish and bake about 15 minutes, 


VEGETABLES 
BOILED OR STEWED 


ARTICHOKES 


Wash and scrape JERUSALEM ARTICHOKES and throw 
each one as scraped into COLD WATER with A LITTLE VIN- 
EGAR. Soak for several hours; pour water off and drain well. 
Put in saucepan and cover with BOILING WATER; boil until 
tender. Drain, cover again with boiling water and add a LIT- 
TLE SALT. Simmer at back of stove until very tender. Serve 
with WESSON SNOWDRIFT OIL SAUCE or SNOWDRIFT 
CREAM SAUCE. 


Remove the outside leaves of FRENCH OR BURR ARTI- 
CHOKES and wash carefully. Cook in boiling SALTED WATER 
until a leaf can be pulled out, about 30 minutes. Lift out care- 
fully with a strainer, Drain and serve hot with HOLLANDAISE 
SAUCE or WESSON SNOWDRIFT OIL MAITRE d@HOTEL 
SAUCE, 
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CORN 


Cut and scrape CORN FROM COB. To 1 QUART OF CORN 
add 2 CUPS WATER and MILK THAT COMES FROM THE 
CORN. Stir on stove till tender. Just before serving add 1 CUP 
RICH MILK, 2 TEASPOONS WESSON SNOWDRIFT OIL, 1 
LEVEL TEASPOON SALT and 1-4 TEASPOON WHITE PEP- 
PER. 


GREEN PEAS 


SHELL PEAS, wash well in COLD WATER, drain and put in 
saucepan of boiling water; add 1 LEVEL TEASPOON SALT. 
Boil 20 to 30 minutes or till tender. Drain. Season with SALT 
AND PEPPER and serve with WESSON SNOWDRIFT OIL 
SAUCE. 


MASHED POTATOES 


Mash thoroughly 1 PINT HOT BOILED POTATOES.  Sea- 
son with 1 LEVEL TEASPOON SALT, 1-2 TEASPOON PEPPER, 
and 2 TABLESPOONS WESSON SNOWDRIFT OIL. Add _ 1-4 
CUP MILK and put on fire again. Beat until perfectly smooth. 


ONIONS 


Peel ONIONS and cut off roots. Drop into COLD WATER 
as soon as peeled. Drain, and put in stew pan with BOILING 
WATER to cover generously. Add 1LEVEL TEASPOON SALT 
for EACH QUART OF WATER. Boil rapidly for 10 minutes 
with cover partially off saucepan. Drain off water. Cover Onions 
with 1 PINT HOT MILK. Simmer for 1-2 hour. Blend thorough- 
ly 1 TABLESPOON WESSON SNOWDRIFT OIL with 1 LEVEL 
TABLESPOON FLOUR and stir in 2 TABLESPOONS COLD 
MILK. Add 11-2 TEASPOONS SALT and 1-4 TEASPOON 
WHITE PEPPER. Gradually beat in A CUP OF THE MILK in 
which Onions are cooking. When smooth, stir mixture into 
ONIONS AND MILK. Cook 15 minutes longer and serve. 


SNAP BEANS 
Break off the ends of BEANS and REMOVE THE STRINGS. 
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Break pods in inch pieces and freshen in COLD WATER. Put 
in saucepan, cover with BOILING WATER slightly SALTED, 
and boil until tender, 1 hour or less. Drain well and serve in hot 
dish with WESSON SNOWDRIFT OIL SAUCE, 


SPINACH 

Wash and pick carefully 1 BUNCH SPINACH. Put in sauce- 
pan with 1 CUP BOILING WATER and 2 LEVEL TEASPOONS 
SALT. Boil about 10 minutes. Drain in colander, chop fine, and 
heat again. Season with 1-2 TEASPOON PEPPER and 1 LEVEL 
TEASPOON SALT. Arrange in a mould on hot dish, garnish with 
slices of HARD BOILED EGGS and serve with WESSON SNOW- 
DRIFT OIL SAUCE, or SNOWDRIFT CREAM SAUCE, 


SQUASH 

Wash, and trim off stems of young fresh SUMMER 
SQUASHES and cut in quarters. Steam or cook in as little 
WATER as possible. Put into strainer cloth, mash thoroughly, 
squeeze and press in the cloth until squash is almost dry. Sea- 
son with SALT AND PEPPER, heat again, and serve with WES- 
SON SNOWDRIFT OIL SAUCE. 


SPANISH TOMATOES 

Peel and slice 1 QUART TOMATOES (or use 1 three pound 
can). Remove seeds, and cut in small pieces 3 BELL PEPPERS. 
Boil for 15 minutes, till tender, 4 ONIONS. Add Tomatoes and 
Peppers to Onions and simmer 1 hour. Season with 2 LEVEL 
TEASPOONS SALT, and 1-2 TEASPOON BLACK PEPPER. Cool, 
and keep on ICE for several hours. 


Prepare 2 cups STALE BREAD CRUMBS. Measure 6 TA- 
BLESPOONS WESSON SNOWDRIFT OIL. Fill a baking dish 
with alternate layers of Tomatoes and bread crumbs, moisten 
each layer with oil, cover top with bread crumbs and bake in 
slow oven for 1 hour. 


DEVILED TOMATOES 
Cut 4 LARGE, FIRM TOMATOES into thick slices. Mix to- 
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gether 1 TABLESPOON VINEGAR, 1 TABLESPOON MUSH- 
ROOM KETCHUP, 1 LEVEL TEASPOON SUGAR, 1-2 TEA- 
SPOON SALT, 1-4 TEASPOON DRY MUSTARD, 1-2 TEASPOON 
ONION JUICE, 1 BAY LEAF and 1-8 TEASPOON PAPRIKA. 
Heat 2 TABLESPOONS WESSON SNOWDRIFT OIL in a frying 
pan. Add mixture of seasoning, and when hot put in tomatoes 
and cook till tender. Serve very hot. 


TURNIPS 

Peel and slice TURNIPS. Drop slices in stewpan with BOIL- 
ING WATER enough to cover well. Cook until tender, about 
30 minutes, drain, chop or mash. Use a wooden vegetable 
masher, return to stew pan. Season with SALT AND PEPPER. 
Serve at once, with WESSON SNOWDRIFT OIL SAUCE, 


FRUIT SALADS 


ALLIGATOR PEAR SALAD 


Cut ALLIGATOR PEARS in half lengthwise, remove seed, 
and cut each half into 2 or if desired 3 SLICES. Serve with 
WESSON SNOWDRIFT OIL FRENCH DRESSING. If desired 
the tender part of pear may be carefully removed from outside 
skin, cut in cubes, and served on LETTUCE LEAVES, 


APPLE SALAD 

Use equal parts of APPLES, NUTS AND CELERY. Split Cel- 
ery stalks and cut in thin slices. Chop nuts. Do not prepare Ap- 
ples untll ready to put mixture together. Cut in eighths, pare, and 
cut from end in thin slices. Season with SALT, and a FEW 
DROPS OF PAPRIKA and mix with FRENCH OR MAYONNAISE 
DRESSING. 

Waldorf Salad consists of equal portions of Apple and Celery 
cut in small pieces and mixed with Mayonnaise. 


CHIFFONADE SALAD 
Take pulp of 1 LARGE GRAPE FRUIT, 1 SMALL HEAD 
LETTUCE, 1 SWEET RED PEPPER cut fine, and 1 FRESH TO- 
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MATO cut in small pieces. Serve with FRENCH DRESSING in 
halves of Grape Fruit. 


ELTON SALAD 


Wash and pare 8 MEDIUM SIZED APPLES, 1 SMALL 
BUNCH CELERY, 1-4 POUND SHELLED ENGLISH WALNUTS. 
Chop fine and mix together with 1 TABLESPOON WESSON 
SNOWDRIFT OIL, the juice of 1 LEMON, 1-2 TEASPOON SALT. 
1 TEASPOON PAPRIKA, and let stand about 10 minutes. Add 1 
SMALL BOTTLE MARASCHINO CHERRIES, 1-4 POUND MAL- 
AGA GRAPES, seeded and cut with Cherries in small pieces. 
Serve with MAYONNAISE. 


ORANGE SALAD 
Peel and divide 4 ORANGES into lobes, and cut each into 3 


' PIECES, Have ready 4 TABLESPOONS OF ENGLISH WAL- 


NUT KERNELS, COLD AND FIRM, and 1 TABLESPOON of 
CHOPPED CELERY. Put on ICE fori hour, heap in salad bowl 
lined with CRISP LETTUCE LEAVES and cover with MAYON- 
NAISE or WESSON SNOWDRIFT OIL FRENCH DRESSING. 


COOKED VEGETABLE SALADS 
VEGETABLE SALAD 


All kinds of cooked vegetables may be used in salads. They 
can be served separately or mixed, and must be cold and well 
drained before the dressing is added. ASPARAGUS TIPS may be 
served with a FRENCH DRESSING. Cut boiled BEETS IN 
CUBES and leave in a FRENCH DRESSING for an hour, then 
add 1-4 AS MUCH CHOPPED OLIVES and serve. 

CARROTS must be cut very fine. 

CAULIFLOWER may be divided into small tufts, and served 
with a MAYONNAISE OR WESSON SNOWDRIFT OIL CREAM 
DRESSING. 

Serve GREEN PEAS on LETTUCE LEAVES with MAYON- 
NAISE. 

STRING BEANS may be served either with FRENCH OR 
MAYONNAISE DRESSING. 
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Any convenient combination of cooked vegetables mixed with 
FRENCH OR MAYONNAISE DRESSING flavored with ONION 
JUICE may be served under the name of MACEDOISE SALAD. 


POTATO SALAD 


Cook 1 QUART IRISH POTATOES unpeeled, in BOILING 
SALTED WATER. Peel, and cut in small pieces while warm. 
Mix with a FRENCH DRESSING made of '4 CUP WESSON 
SNOWDRIFT OIL, 1 LEVEL TEASPOON SALT, 1 LEVEL SALT- 
SPOON DRY MUSTARD, 1 LEVEL SALTSPOON PEPPER, '4 
CUP VINEGAR, 1 TEASPOON CHOPPED PARSLEY, and 1 
SMALL FINELY CHOPPED ONION. Stand in a cool place for 
some time before serving. 


TOMATO ASPIC 


Take 2 THREE POUND CANS TOMATOES. Add 1 TEA- 
SPOON PICKLE SPICE, 1 STALK CELERY, 1 SLICE ONION, 
and 1CUP WATER. Bring to a boil, cooking about 15 minutes. 
Meanwhile cover 1 BOX GELATINE WITH WATER, stand 20 
minutes, then put on stove and dissolve. Strain Tomatoes 
through 1 thickness cheese cloth in wire sieve. Return to 
boiler, add dissolved Gelatine, 3 TEASPOONS SALT, 1 TEA- 
SPOON WORCESTER SAUCE, and cook about 5 minutes. Pour 
in mould, cool and put on ICE till ready to serve. 


GREEN VEGETABLE SALADS 


CELERY SALAD 

Scrape and wash CELERY. Put in ICE WATER 20 minutes 
and shake dry. Cut in pieces about an inch long. Keep in re- 
frigerator until ready to serve; then moisten with MAYONNAISE. 
Arrange in a Salad bowl with border of CELERY LEAVES or 
WATER CRESS. Put slices HARD BOILED EGGS between lay- 
ers of Celery. 


LETTUCE SALAD 
Break off the leaves carefully of 2 SMALL or 1 LARGE 
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HEAD of LETTUCE. Wash, and put them in a PAN OF ICE 
WATER for an hour. Put in a wire basket or coarse towel and 
shake out all the water. Mix with FRENCH DRESSING and 
serve immediately. 


TOMATO SALAD 


Pare RIPE TOMATOES, which should be cold, and cut in 
thin slices. Arrange on a flat dish with LETTUCE LEAVES, and 
serve with MAYONNAISE. 


Another salad may be prepared as follows: 


Peel, and cut a slice from stem end of each TOMATO and 
remove the inside pulp. Pare 2 SMALL CUCUMBERS, cut in 
quarters and put in ICE WATER until ready to mix, then dry and 
cut in thin slices. Mix with drained TOMATO PULP and moisten 
with MAYONNAISE. Arrange LETTUCE LEAVES like cups on 
Serving dish, put a tomato in each cup, fill it with CUCUMBER 
MIXTURE, and put 1 TEASPOON MAYONNAISE on top of each. 


MEAT SALADS 


CHICKEN SALAD 

Remove from COLD BOILED FOWL, all skin, fat and bones. 
Put meat on board and cut in long strips and cut these into 
cubes. Put in bowl, moisten with FRENCH DRESSING, and 
put in refrigerator for several hours. For each quart of chicken 
prepare 1 PINT OF TENDER CELERY cut in pieces % inch 
thick. Keep celery in refrigerator till ready to mix. Make 
MAYONNAISE and allow 1 CUP TO EACH QUART OF MIXED 
CELERY AND CHICKEN. Arrange in flat dish and garnish with 
WHITE CELERY LEAVES. Allow fowl to cool in water in which 
it was boiled. 


For other meat salads, COLD ROAST PORK, COLD ROAST 
or BOILED VEAL, MUTTON or LAMB, may be used in the same 
way. 
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CRAB SALAD 


Measure meat from 1 DOZEN CRABS. Clean shells and put 
in cold water. 

Prepare 1-3 as MUCH CELERY AS CRAB MEAT by cutting 
in Y4-INCH PIECES. Mix together in a bowl, sprinkle with SALT 
AND CAYENNE PEPPER, and stir lightly into it 1 CUP MAYON- 
NAISE, 

To serve, dry crab shells carefully, fill with salad, garnish 
with thin SLICES OF LEMON, and SPRIGS OF PARSLEY, 


SALAD DRESSINGS 


BOILED SALAD DRESSING 


Put CUP MILK in double boiler on stove. Separate 1 EGG, 
beat yolk slightly, and add slowly 2 TABLESPOONS WESSON 
SNOWDRIFT OIL, 1 LEVEL TEASPOON SALT, 1 LEVEL TEA- 
SPOON MUSTARD, 1 LEVEL TEASPOON SUGAR, 1 LEVEL 
TEASPOON FLOUR, and DASH CAYENNE PEPPER. 

Pour HOT MILK into this gradually and return all to stove 
in double boiler. 

Have heated in separate vessel 2 TABLESPOONS VINEGAR. 
Add vinegar slowly to salad dressing. Lastly fold in beaten 
WHITES OF EGGS, cook until it thickens, stirring constantly. 


MAYONNAISE 

Put in small bowl YOLKS OF 2 EGGS. Stir lightly with an 
egg whip; add |4 LEVEL TEASPOON DRY MUSTARD, 1 LEV- 
EL TEASPOON SALT, and 1-16 TEASPOON CAYENNE PEP- 
PER. Measure 2 CUPS WESSON SNOWDRIFT OIL. Add oil to 
egg drop by drop, beating constantly until 4% of oil is used. 
Measure 2 TABLESPOONS VINEGAR and thin Mayonnaise with 
a few drops at a time. Alternate oil and vinegar until all have 
been used. 


WESSON SNOWDRIFT OIL FRENCH DRESSING 
Mix together 6 TABLESPOONS WESSON SNOWDRIFT OIL 
which has been kept on ICE, 1 LEVEL TEASPOON SALT, 1-16 
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TEASPOON CAYENNE PEPPER, and A FEW DROPS ONION 
JUICE. Lastly, add 2 TABLESPOONS VINEGAR. Beat thor- 
oughly. 


SAUCES FOR MEATS, FISH AND 
VEGETABLES 
ONION SAUCE 


Peel 4 WHITE ONIONS, boil till tender, drain, press and 
mince fine. Heat in sauce pan 1 CUP MILK. Blend together 2 
TABLESPOONS WESSON SNOWDRIFT OIL and 1 LEVEL TA- 
BLESPOON FLOUR, stir in 2 TABLESPOONS COLD MILK and 
add gradually the HOT MILK. Return all to stove and cook 15 
minutes. Add minced onions, season with Yo TEASPOON SALT, 
and 1-16 TEASPOON PEPPER. Heat again and serve. 


SNOWDRIFT CREAM SAUCE 

Measure 2 CUPS MILK; RESERVE Yo CUP and put re- 
mainder on stove in double boiler. Cream together 2 TABLE- 
SPOONS WESSON SNOWDRIFT OIL and 3 LEVEL TABLE- 
SPOONS SIFTED FLOUR. Add the 4 CUP COLD MILK to oil 
and flour and blend thoroughly. Pour boiling milk on this slowly 
and stir; return all to double boiler and cook 15 minutes. (if 
sauce is thin, flour may cook in less than 15 minutes.) 

Season with 1 LEVEL TEASPOON SALT, 1 TEASPOON 
CHOPPED PARSLEY, DASH CAYENNE PEPPER, and FEW 
DROPS ONION JUICE. 


SNOWDRIFT CAPER SAUCE 
Make a Snowdrift Cream Sauce and stir in ONE SMALL 
BOTTLE OF CAPERS. 


SNOWDRIFT HOLLANDAISE SAUCE 


Put in bowl YOLKS OF 2 RAW EGGS, 1 LEVEL TEASPOON 
- SALT, and DASH CAYENNE PEPPER, Stir into this, as if for 
Mayonnaise, '4 CUP WESSON SNOWDRIFT OIL, and 2 TEA- 
SPOONS LEMON JUICE. Place the bowl in saucepan of boil- 
ing water and beat into the mixture 4 CUP BOILING WATER. 
Beat until consistency of soft custard. This sauce will stand 
longer than if made of butter. 
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SNOWDRIFT TARTARE SAUCE 
Mix together 1 CUP MAYONNAISE and 14 CUP CHOPPED 
OLIVES, CUCUMBER PICKLES, ONIONS and CAPERS. 


TOMATO SAUCE 


Heat 2 TABLESPOONS WESSON SNOWDRIFT OIL. Sprin- 
kle in 2 LEVEL TABLESPOONS SIFTED FLOUR. Blend thor- 
oughly and cook 3 minutes, stirring constantly. Add 2 CUPS OF 
TOMATOES strained through colander. Cook about 15 or 20 
minutes. Season with 1 LEVEL TEASPOON SALT, 6 CLOVES, 
DASH BLACK PEPPER, and a FEW DROPS ONION JUICE. 


WESSON SNOWDRIFT OIL MAITRE d’HOTEL SAUCE 

Heat 4 TABLESPOONS WESSON SNOWDRIFT OIL and 
beat in LEVEL TEASPOON SALT, '4 TEASPOON PEPPER, 1 
TEASPOON CHOPPED PARSLEY, 1 TABLESPOON LEMON 
JUICE, and 1 TABLESPOON VINEGAR. 


WESSON SNOWDRIFT OIL SAUCE 


Heat in saucepan 6 TABLESPOONS WESSON SNOWDRIFT 
OIL. Add 1 LEVEL TEASPOON SALT, 2 TEASPOONS WATER 
and DASH BLACK PEPPER. Stir on stove until very hot. 


EGGS 
FRIED EGGS 
Fry SLICES OF BACON quickly, take out meat and keep 
hot. Add to fat in saucepan 1 TABLESPOON WESSON SNOW- 
DRIFT OIL. Bring to boil and break EGGS into pan one at a 
time. Sprinkle with PEPPER and SALT. Slip spatula under 
each as soon as it is fairly set and turn if desired. 


Trim ragged edges. Arrange in center of warm platter with 
bacon around eggs. 


OMELET 


Break separately 6 EGGS. Beat yolks until thick. Add, 1 at 
a time, 6 TABLESPOONS COLD WATER and '4 TEASPOON 
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SALT, and 1-16 TEASPOON PEPPER. Beat until thick and 
smooth. Whip WHITES OF EGGS very stiff, fold in lightly. 
Have ready frying pan moderately hot. Coat surface thoroughly 
with 1 TEASPOON WESSON SNOWDRIFT OIL, pour in omelet, 
cook, loosening from sides of pan, until brown underneath. Brown 
top in oven. Fold, and place on hot dish. Garnish with PARS- 
LEY, or serve with TOMATO SAUCE, or a BORDER OF CHIP- 
PED BEEF, 


DEVILED EGGS 


Boil hard 6 EGGS. Remove shells while warm. Cut each 
egg in half lengthwise, and take out yolks. Mash yolks well and 
add 2 TEASPOONS WESSON SNOWDRIFT OIL, and 1 LEVEL 
TEASPOON FRENCH MUSTARD. Rub into smooth paste. Add 
2 LEVEL TABLESPOONS GRATED HAM, 4 TEASPOON SALT 
and DASH WHITE PEPPER. Mix well, 

Fill whites of eggs with mixture and serve on a bed of 
WATER CRESS. 


SHIRRED EGGS 


Brush egg shirrers or ramekins with WESSON SNOWDRIFT 
OIL. Break 1 EGG in each, sprinkle with SALT AND PEPPER 
and bake until the whites are firm. 


SCRAMBLED EGGS 


Break 6 EGGS and beat lightly. For each egg allow 1 TA- 
BLESPOON WATER, A PINCH OF SALT and DASH BLACK 
PEPPER. Beat until smooth. 


Pour in heated frying pan brushed with WESSON SNOW. 
DRIFT OIL. Stir over fire until creamy and thick, Serve on 
hot BUTTERED TOAST. 


BREADS 
CORN BREAD 


Mix together 1/4, CUPS CORN MEAL, !4 CUP SIFTED 
FLOUR, 2 LEVEL TEASPOON SODA, 1 LEVEL TEASPOON 
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SALT, 1 EGG, 1 CUP BUTTERMILK, and 2 TABLESPOONS 
WESSON SNOWDRIFT OIL. Pour in a hot pan, brushed with 
WESSON SNOWDRIFT OIL and cook for 30 minutes until 
brown. 


CORN GRIDDLE CAKES 


Sift 3 CUPS MEAL and % CUP FLOUR into bowl. Add 
yolks 2 EGGS well beaten. 1 LEVEL TEASPOON SALT, 1 TA- 
BLESPOON WESSON SNOWDRIFT OIL, 2 CUPS MILK and 
242 LEVEL TEASPOONS BAKING POWDER. Fold in well 
beaten whites 2 EGGS. Fry on a hot griddle with WESSON 
SNOWDRIFT OIL, 


WAFFLES 

Measure into bowl 2 CUPS SIFTED FLOUR, and mix with it 
Yo TEASPOON SALT, and 1 LEVEL TEASPOON SUGAR. Beat 
2 EGGS until very light. Add them to FLOUR alternately with 
2 CUPS MILK and 1 TABLESPOON WESSON SNOWDRIFT 
OIL. 


Beat in, just before cooking, 4 LEVEL TEASPOONS BAKING 
POWDER. Have waffle-iron hot, brush over both sides with 
WESSON SNOWDRIFT OIL. Pour in enough batter to fill lower 
half, about 1 TABLESPOON. Cook, from 2 to 3 minutes. Turn 
iron, and brown other side. Remove to hot plate and serve im- 
mediately. 


MUFFINS 

1. Sift well together 4 CUPS SIFTED FLOUR, 6 LEVEL 
TEASPOONS BAKING POWDER, 2 LEVEL TEASPOONS SALT 
and 2 LEVEL TEASPOONS OF SUGAR. 

2. Beat thoroughly 1 EGG, and into this whip 144 CUPS 
MILK. Sift, a little at a time, the flour into egg and milk, mixing 
well; lastly stir in 3 LEVEL TABLESPOONS WESSON SNOW- 
DRIFT OIL. This makes a thin batter. Brush the inside of 
muffin pan with WESSON SNOWDRIFT OIL, warm in oven. 
Then fill (not too full) with batter and bake in quick oven about 
15 minutes. This mixture makes about 1 dozen muffins, 
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CORN MUFFINS 


Mix 114 CUPS CORN MEAL and 1 CUP BOILING WATER. 
When cold add 2 TABLESPOONS WESSON SNOWDRIFT OIL, 
1 CUP MILK, 2 EGGS, well beaten, 1 LEVEL TEASPOON SALT, 
2 LEVEL TEASPOONS SUGAR, and lastly, sift in % CUP 
FLOUR with 2 LEVEL TEASPOONS BAKING POWDER. Brush 
muffin rings with WESSON SNOWDRIFT OIL. Pour in batter, 
and bake in moderate oven. 


QUICK BISCUITS 


Sift into a bowl 2 CUPS FLOUR, 2 LEVEL TEASPOONS 
BAKING POWDER and 2 LEVEL TEASPOONS SALT. Add to 
this alternately a little of each at a time, 34 CUP MILK and 4 
TABLESPOONS WESSON SNOWDRIFT OIL. Stir mixture 
lightly with a spoon. Turn on to a floured board, roll out, and 
cut. Bake in shallow pans in a quick oven, 


LOAF BREAD 


Scald 1 CUP MILK and add 1 TABLESPOON WESSON 
SNOWDRIFT OIL, Y% TEASPOON SUGAR, and '4 TEASPOON 
SALT. When cool add ¥. CAKE COMPRESSED YEAST, soften- 
ened in 14 CUP LUKEWARM WATER. Stir in enough FLOUR 
to make stiff dough—BETWEEN 2 AND 3 CUPS. Stir and cut 
thoroughly with broad bladed knife, but do not knead until after 
it has risen to double in bulk. Shape in oblong loaf. Let rise 
until double in bulk, and make in a moderate oven % to % of an 
hour. 


ROLLS 


Put in a bowl 1 TABLESPOON WESSON SNOWDRIFT OIL, 
1 LEVEL TABLESPOON GRANULATED SUGAR, 1 LEVEL 
TEASPOON SALT, and 2 CUPS OF SCALDING HOT MILK. 

When cool, if to rise over night, add 1-4 OF YEAST CAKE, 
softened in a LITTLE WATER, and 3 CUPS SIFTED FLOUR. 
In the morning, when light add to this sponge about 3 CUPS 


SIFTED FLOUR, or enough to knead. Let rise till double in 
bulk. Shape, put in pans, rise again, and bake. 
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ANOTHER RECIPE FOR ROLLS 


Make a sponge of 1 CUP SIFTED FLOUR with one IRISH 
(Medium) POTATO mashed through Colander with about 1 CUP 
OF WATER in which potato has been boiled, using 1-2 YEAST 
CAKE softened in water. 

Let the sponge rise for 1 1-2 hours in warm enough tempera- 
ture to double the bulk in that time. Now put in bowl 3 CUPS 
SIFTED FLOUR, 1 LEVEL TEASPOON SALT, 1 LEVEL TEA- 
SPOON SUGAR, then put the sponge into the flour and add 1 1-2 
CUPS LUKEWARM WATER, 6 LEVEL TABLESPOONS WES- 
SON SNOWDRIFT OIL. KNEAD VIGOROUSLY. 

Set to rise in temperature warm enough to double the bulk 
in 1 1-2 to 2 hours. 

Now, roll out 1-2 inch thick, using only enough flour on board 
and rolling pin to prevent sticking, cut with large biscuit cutter, 
brush top with WESSON SNOWDRIFT OIL, fold even and set in 
baking pan and allow to rise just a little, bake in quick oven 
about 25 minutes. 

Note.—Should rolls fail to rise quickly the last time, set 
over a pot of hot water and steam them a few minutes until they 
start to rise. 

The process may be delayed by setting sponge in ice chest 
or other cool place. 


PASTRY 

CHEESE STRAWS 

Sift 1 CUP FLOUR and mix with 4 TABLESPOONS WES- 
SON SNOWDRIFT OIL, stirring with a fork. Add 1 CUP OF 
GRATED CHEESE, 1 LEVEL TEASPOON SALT and 1-16 TEA- 
SPOON CAYENNE PEPPER, Lastly add 3 TABLESPOONS ICE 
WATER. Roll on floured board about 1-4 inch thick. Cut in nar- 
row strips and bake in quick oven. 


PIE CRUST 
Sift 1 LEVEL TEASPOON SALT into 2 CUPS PASTRY 
FLOUR. Place flour in bowl, make an opening in the middle and 
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into this pour 4 LEVEL TABLESPOONS WESSON SNOWDRIFT 
OIL, which has been kept on ICE until very cold. Mix flour into 
oil lightly with finger tips. 

Then pour gradually on this mixture 4 LEVEL TABLE- 
SPOONS ICE WATER and work into the dough gently with a 
spatula (a thin case knife will do), until well incorporated. 


Note.—The amount of WATER may be MORE or LESS 
THAN 4 TABLESPOONS, according to the quality of the flour. 
Judgment must be used to get right consistency, which we de- 
Scribe as follows: Too sticky to handle with fingers, but suffi- 
ciently stiff not to spread on the board. 


PIE CRUST---2 


Turn dough on to a well-floured board, sprinkle top lightly 
with flour, flour rolling pin. Roll in long shape about 6 by 9 
inches and half inch thick. Then fold so as to enclose as much 
air as possible, from each end to middle, and then together, mak- 
ing four thicknesses; pinch ends and sides so as to confine the 
air. Now roll again into same shape, folding as before, and 
spread, folding in all not less than three or over four times. Then 
divide into 2 or 3 parts. For tart shells or gems, roll as thin as 
paper, form on outside of individual cake pans and bake in 
quick oven (pans up side down in tin plate.) 

For fruit and meat pies roll out not so thin. 


PIE CRUST---3 


To bake crust for pies: Get TWO TIN PIE PLATES of same 
size; line one plate, putting crust on full, as it shrinks in baking. 
Set other plate in the one lined and bake. This gives a crust uni- 
formly baked, top and bottom. 


TIMBALES 

Break into bowl 2 EGGS. Add gradually, and alternately, 1 
CUP SIFTED FLOUR and 1-2 CUP MILK, keeping mixture a 
smooth paste. Add 1 LEVEL TEASPOON SALT. Heat timbale 
iron in deep kettle of HOT WESSON SNOWDRIFT OIL. Drain 
it, dip into bowl of batter till coating of batter adheres to it, put 
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back in oil and cook until crisp and light brown. Remove with 
knife. Drain on paper. This quantity will make 20 or more 
cases. Heat in oven before they are filled with Creamed Chicken, 
etc. 


SAUCES FOR PUDDINGS, SOUFFLES 
AND CAKES 


GOLDEN SAUCE 

Cream together 1-2 CUP LIGHT BROWN SUGAR and 1-2 
CUP WESSON SNOWDRIFT OIL and beat until light. Beat 
yolks 2 EGGS. When ready to serve put bowl with sugar and oil 
in saucepan of BOILING WATER and stir until liquid, add eggs 
and 1-2 CUP FRUIT JUICE and stir till it thickens. 

Stir in 1-8 TEASPOON SALT, and serve hot. 


WESSON SNOWDRIFT OIL WINE SAUCE 

Cream together 1-2 CUP POWDERED SUGAR and 2 TA- 
BLESPOONS WESSON SNOWDRIFT OIL. Stir in slowly 1-2 
CUP SHERRY, 1-4 CUP WATER, DASH OF NUTMEG, and 1-2 
LEVEL TEASPOON SALT. 


Let all come to a boil and serve hot with CAKE OR PUD- 
DINGS. 


SNOWDRIFT SUGAR SAUCE 

Sift 1 CUP POWDERED SUGAR with 1 LEVEL TABLE- 
SPOON FLOUR, add 2 TABLESPOONS WESSON SNOWDRIFT 
OIL, and 1-8 TEASPOON SALT. Put in saucepan on stove with 
1 CUP HOT WATER and stir till thick, about 10 minutes. Add 
1 TEASPOON VANILLA, and serve hot. 


WESSON MAPLE SAUCE 

Break or roll 1 LB. MAPLE SUGAR. Put in saucepan with 
1 CUP MILK OR CREAM and 2 TABLESPOONS WESSON 
SNOWDRIFT OIL, and 1-8 TEASPOON SALT. Boil without stir- 
ring until it forms waxy ball when dropped in cold water. Keep 
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saucepan in PAN OF HOT WATER on the back of stove until 
ready to serve. 


PUDDINGS AND SOUFFLES 


COTTAGE PUDDING 

Cream together 1 CUP GRANULATED SUGAR and 2 TA- 
BLESPOONS WESSON SNOWDRIFT OIL. Separate 2 EGGS. 
Beat in yolks with sugar and oil. Add 1 CUP MILK and beat in 
whites of eggs. 

Mix 3 CUPS SIFTED FLOUR with 2 LEVEL TEASPOONS 
BAKING POWDER, and 1-2 TEASPOON SALT. Add flour to 
eggs, etc., and flavor with 1 TEASPOON VANILLA. 

Bake in moderate oven and serve HOT WITH WESSON 
SNOWDRIFT OIL WINE SAUCE, 


CHEESE FONDU 

Mix 1 CUP MILK, 1 CUP BREAD CRUMBS, and 1 CUP 
GRATED CHEESE in double boiler. When cheese is melted add 
1 BEATEN EGG, 1 TABLESPOON WESSON SNOWDRIFT OIL, 
and season with SALT, PEPPER AND MUSTARD. (Cook till 
thick, and serve on SLICES OF BUTTERED TOAST. 


CHOCOLATE SOUFFLE 

Put in saucepan on stove 1-2 CUP BOILING WATER. Add 
2 TABLESPOONS WESSON SNOWDRIFT OIL. Stir in 1-2 CUP 
SIFTED FLOUR and add 1 OZ. BAKER’S CHOCOLATE broken 
in small pieces. Cook 15 minutes. Add gradually 1-2 CUP MILK, 
2 LEVEL TABLESPOONS SUGAR, 1-8 TEASPOON SALT, and 
when cool, YOLKS 2 EGGS. Beat well, then fold in the whites of 
eggs. Set dish in PAN OF WATER and bake 1-2 hour or more 
in moderate oven. 


FRUIT SOUFFLE 


Put in saucepan on stove 1-2 CUP BOILING WATER. Add 
2 TABLESPOONS WESSON SNOWDRIFT OIL, and 1-2 CUP 
SIFTED FLOUR. Cool fifteen minutes. Add gradually 1-2 CUP 
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MILK, 2 LEVEL TABLESPOONS SUGAR, 1-8 TEASPOON SALT, 
and, when cool, the YOLKS OF 2 EGGS. Beat well, then fold 
in the stiff whites of eggs. Put a LAYER OF JAM in pudding 
dish and pour mixture over it. Set dish in PAN OF WATER and 
bake for 1-2 hour or more in a moderate oven. 


ORANGE PUDDING 


To 1 PINT SCALDED MILK add 1 CUP OF WHITE BREAD 
CRUMBS, 1-4 CUP GRANULATED SUGAR, 1 TEASPOON WES- 
SON SNOWDRIFT OIL, YOLKS 3 EGGS, and 1-4 CUP CANDIED 
ORANGE PEEL cut in small pieces. Mix all ingredients well to- 
gether and bake slowly about 1-2 hour, or until firm in center. 
Spread top with a MERINGUE made of the WHITES 3 EGGS 
well beaten and 1-4 CUP POWDERED SUGAR. Brown in oven. 
Serve with SNOWDRIFT SUGAR SAUCE flavored with OR- 
ANGE. 


ICES AND CREAMS 


SNOWDRIFT BAVARIAN CREAM 


Soak 1-2 BOX POWDERED GELATINE in 1-2 CUP COLD 
WATER for 2 hours. Separate 3 EGGS. Put yolks in bowl with 
1-2 TEASPOON SALT. Add gradually, as if for Mayonnaise, 1-2 
CUP WESSON SNOWDRIFT OIL. Boil 3 CUPS WATER and 
1 CUP GRANULATED SUGAR. Dissolve 3 LEVEL TABLE- 
SPOONS CORN STARCH in 1-2 CUP COLD WATER, add to su- 
gar when it comes to a boil, and boil again for 10 minutes. Add 
GELATINE, take from fire and beat very slowly into eggs and 
oil. Add WHITE OF EGGS beaten to a stiff froth. Flavor with 
2 TEASPOONS VANILLA and 1 TEASPOON BITTER ALMOND. 
Pour in mould and set away to harden. 


SNOWDRIFT CARAMEL ICE CREAM 


Mix gradually 2 CUPS WESSON SNOWDRIFT OIL with 
YOLKS OF FIVE EGGS, stirring constantly as if for Mayonnaise. 
Dissolve 2 CUPS GRANULATED SUGAR in 6 CUPS WATER 
and bring to a boil; add 2 LEVEL TABLESPOONS CORN 
STARCH, dissolve in 1-2 CUP WATER, and cook till it thickens, 
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about 10 minutes. Cool, and add gradually to mixture of oil and 
eggs. Put in saucepan 3-4 CUP GRANULATED SUGAR and stir 
over fire until sugar turns liquid. Add, and flavor all with 3 
TEASPOONS VANILLA. 


SNOWDRIFT CHOCOLATE ICE CREAM 

Mix gradually 2 CUPS WESSON SNOWDRIFT OIL with 
YOLKS OF 5 EGGS, stirring constantly as if for Mayonnaise. 
Dissolve 2 CUPS GRANULATED SUGAR in 6 CUPS WATER, 
and bring to a boil; add 2 LEVEL TABLESPOONS CORN 
STARCH dissolved in 1-2 CUP WATER and cook till it thickens, 
about 10 minutes. Cool, and add gradually to mixture of oil and 
eggs. Melt 1-4 LB. BAKER’S CHOCOLATE in saucepan over 
boiling water. Add, and flavor with 3 TEASPOONS VANILLA. 


SNOWDRIFT ORANGE CHOCOLATE 


Grate RINDS OF 1 LEMON and 1 ORANGE, add JUICE OF 
FRUIT and let it stand. 

Pour 1-4 CUP WATER over 1 LEVEL TABLESPOON GRAN- 
ULATED GELATINE, put on to boil 1-2 CUP GRANULATED 
SUGAR and 1 CUP WATER. Beat slightly YOLK OF 1 EGG, add 
sugar when it comes to a boil, then the Gelatine. Put in sauce- 
pan, set in pan of boiling water on stove, and cook for 10 minutes 
until it thickens. Set aside to cool. 

Beat in a bowl YOLK OF 1 EGG with 1.2 CUP WESSON 
SNOWDRIFT OIL, as if for Mayonnaise. 

When Gelatine and egg mixture is quite cold, add lemon and 
orange juice, and pour gradually into egg and oil. Set bowl ina 
PAN OF ICE WATER and beat mixture constantly. When it 
begins to thicken add WHITES OF 2 EGGS which have been 
beaten to stiff froth. Continue to beat until whole mixture begins 
to set. Pour in molds and put on ICE. 


SNOWDRIFT CHOCOLATE MOUSSE 
Soak 2 LEVEL TABLESPOONS GRANULATED GELATINE 
in 14 CUP COLD WATER. Put on to boil 7 LEVEL TABLE- 
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SPOONS GRANULATED SUGAR, and 1 CUP WATER. When 
it boils stir in 2 LEVEL TABLESPOONS GRATED CHOCOLATE 
and .1 LEVEL TABLESPOON SUGAR mixed. Pour chocolate 
Syrup over gelatine, return to fire and cook slowly for about 5 
minutes. Put aside to cool. Beat slightly YOLK 1 EGG, and 
add, as if for Mayonnaise, 1-2 CUP WESSON SNOWDRIFT OIL, 
and beat until stiff. Mix with chocolate, continue to beat, and 
add stiff WHITE OF 1 EGG. Put in mould, and pack with ice and 
salt. 


CAKES 


CHOCOLATE CAKE 


Grate or melt 1-2 CAKE BAKER’S CHOCOLATE, Add 1 
CUP MILK and 1 CUP GRANULATED SUGAR. Stir in YOLK 
OF 1 EGG. Cook till consistency of thick cream. Put aside to 
cool. Make a batter of 1 CUP GRANULATED SUGAR, 1-3 CUP 
WESSON SNOWDRIFT OIL, 2 EGGS, 1-2 CUP MILK, 21-2 CUPS 
SIFTED FLOUR, 1 TEASPOON BAKING POWDER, and 1-2 
TEASPOON SALT. Flavor with 2 TEASPOONS VANILLA. Stir 
chocolate mixture into cake batter. Bake in 3 layers in moderate 
Oven. Put together with WHITE ICING. 


DOUGHNUTS 

Sift together 2 CUPS FLOUR, 2 LEVEL TEASPOONS BAK- 
ING POWDER, and 1-2 TEASPOON SALT. Add 1-2 CUP GRAN- 
ULATED SUGAR and 1-2 TEASPOON SPICE. Mix into a soft 
dough with 1 BEATEN EGG and 1-2 CUP MILK. Flavor with 
CINNAMON. Drop by teaspoon in BOILING WESSON SNOW- 
DRIFT OIL. 


GINGERBREAD 

Cream together 1 CUP BROWN SUGAR and 1-2 CUP WES- 
SON SNOWDRIFT OIL. Add yolks and whites of 2 EGGS beaten 
Separately. Mix together and add 1 CUP MOLASSES and 1 
CUP MILK. Sift 4 CUPS FLOUR with 1 LEVEL TEASPOON 
SALT, 1 LEVEL TEASPOON GINGER, 1 LEVEL 1EASPOON 
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POWDERED CINNAMON, 1-2 TEASPOON CLOVES, and 2 
LEVEL TEASPOONS BAKING POWDER. Mix well together 
quickly. Bake in slow oven for about 30 minutes. 


GOLD CAKE 


Beat YOLKS OF 4 EGGS, and add 3-4 CUP GRANULATED 
SUGAR, 14 CUP WESSON SNOWDRIFT OIL AND 1-4 CUP 
SOUR CREAM. Beat until thsroughly blended. Sift in 1 CUP 
SIFTED FLOUR to which has been added 1-2 TEASPOON SALT, 
1-4 TEASPOON SODA, and 1-2 TEASPOON CREAM OF TAR- 
TAR. Flavor to taste. 


Use alternate layers Silver Cake if desired. 


SILVER CAKE 


Blend together 1 CUP GRANULATED SUGAR, 1-4 CUP WES. 
SON SNOWDRIFT OIL, and 1-4 CUP SOUR CREAM. Stir in 
11-4 CUPS FLOUR to which has been added 1-2 TEASPOON 
SALT, 1-4 TEASPOON SODA and 1-2 TEASPOON CREAM OF 
_ TARTAR. 


Lastly, beat in WHITES OF 4 EGGS, which have been beaten 
to stiff froth. 


FLAVOR TO TASTE. 


Use alternate layers Gold Cake if desired. 


HERMITS 


Cream together 1 1-2 CUPS GRANULATED SUGAR, and 2-3 
CUP WESSON SNOWDRIFT OIL. Add-and mix thoroughly 2 
TABLESPOONS SYRUP, 1 LEVEL TEASPOON SODA, dissolve 
in 1 TABLESPOON WATER and 2 EGGS. Stir in 31-2 CUPS 
SIFTED FLOUR, 1-2 LEVEL TEASPOON MIXED SPICES, 2 
CUPS CHOPPED RAISINS, 1-2 CUP CHOPPED NUTS, and 1 
LEVEL TEASPOON SALT. Drop by TEASPOONFUL on pan 
oiled with WESSON SNOWDRIFT OIL. Bake in quick oven. 
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JUMBLES 

Cream together 2-3 CUP OF WESSON SNOWDRIFT OIL, 1 
CUP GRANULATED SUGAR, 1 LEVEL TEASPOON SALT, add 
one at a time 3 EGGS, stir in gradually 11-4 CUPS SIFTED 
FLOUR, then season with 2 TABLESPOONS SHERRY, 1 TEA- 
SPOONFUL VANILLA, and a DASH OF NUTMEG. 


Drop by TEASPOONFUL on pan greased with WESSON 
SNOWDRIFT OIL and bake in quick oven about 10 to 15 min- 
utes. 


ANOTHER JUMBLE RECIPE 

Cream together 1-3 CUP WESSON SNOWDRIFT OIL, 1 1-2 
CUPS GRANULATED SUGAR, 1 LEVEL TEASPOON SALT, 
add one at a time, TWO EGGS, stir in gradually 3 CUPS SIFTED 
FLOUR, 1 LEVEL TEASPOONFUL BAKING POWDER, 1-2 
TEASPOON CINNAMON AND NUTMEG MIXED, roll thin on 
floured board, cut with biscuit cutter and bake in quick oven. 


LADY BALTIMORE CAKE 

Cream together 3-4 CUP WESSON SNOWDRIFT OIL and 
2 CUPS GRANULATED SUGAR, add 1 TEASPOONFUL BITTER 
ALMOND EXTRACT, 1-2 CUP MILK, the whites of 6 EGGS 
beaten to a stiff froth, and 3 CUPS FLOUR in which has been 
mixed 1 LEVEL TEASPOON BAKING POWDER. Bake in lay- 
ers about 2 inches deep in moderate oven for about 25 minutes. 
For filling, chop 1-2 CUP RAISINS, 1-2 CUP ALMONDS, 1-2 CUP 
ENGLISH WALNUTS, and 12 CUP CITRON. Cover with 
SHERRY and soak over night. Make a BOILED ICING with 3 
CUPS GRANULATED SUGAR, 1 CUP COLD WATER and 
PINCH CREAM OF TARTAR. When sugar ropes add to whites 
of 3 EGGS, and beat till thick, Mix CHOPPED FRUIT with 
icing and spread between layers and on top of cake. 


SPONGE CAKE 


Separate 12 EGGS. Beat yolks thoroughly and add 2 CUPS 
GRANULATED SUGAR, JUICE AND RIND OF ONE LEMON, 
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and 2 CUPS FLOUR. Lastly, add WHITES OF EGGS beaten to 
a stiff froth. Bake about 3-4 of an hour in a moderate oven. 
Serve hot with Wine Sauce. 


STRAWBERRY SHORT CAKE 


Cream 2 TABLESPOONS WESSON SNOWDRIFT OIL with 
1 CUP POWDERED SUGAR. Beat 3 EGGS WELL and add, as if 
for Mayonnaise, 2 TABLESPOONS WESSON SNOWDRIFT OIL. 
When stiff, stir into creamed oil and sugar, and beat long and 
thoroughly. Add 1CUP TWICE SIFTED FLOUR, with 1 
LEVEL TEASPOON BAKING POWDER, Brush 3 JELLY-CAKE 
TINS with WESSON SNOWDRIFT OIL, half fill each with bat- 
ter, and bake in quick oven. When cold remove from tins and 
spread each layer with HALVED STRAWBERRIES, using 1 
QUART BERRIES. Sprinkle fruit with 1 CUP POWDERED 
SUGAR. Whip 1 CUP CREAM till stiff, add 2 TABLESPOONS 
POWDERED SUGAR, and serve with cake. 


WESSON CUP CAKE 


Cream together 1 CUP OIL and 2 CUPS GRANULATED 
SUGAR, break in one at a time 5 EGGS. Add alternately a little 
of each at a time, 1 CUP COLD WATER and 31-2 CUPS SIFTED 
FLOUR. Stir in 1 LEVEL TEASPOON SALT, 1 TEASPOON 
VANILLA, DASH OF NUTMEG, and, lastly 1 SCANT TEA- 
SPOON BAKING POWDER. Bake in three layers _— 
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oven. 


SAVORIES 


SALTED ALMONDS 


Shell ALMONDS and blanch by covering with BOILING 
WATER, stand for 10 minutes and rub off skins. Dry nuts be- 
tween folds of coarse towel. Immerse them in small wire basket 
in HOT WESSON SNOWDRIFT OIL till golden brown. Drain, 
dredge quickly with salt and turn over to cool. 
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Creamed Macaroni ........ 16 


Page. 
Creamed Sweetbreads ....17 
Deviled Crabs -.. 25. .cs.0< 17 
Deviled Eggs ...........0; 31 
Deviled Tomatoes ........ 23 
PRCITMNI coo uk SS pit ard 40 
POR CRE cise ek we ee ee 19 
MUM CATE aia oa he a 30 
Ped: SAME rs eS oe 25 
Fillet of Beef ......... 15-18 
French Fried Potatoes ...19 
DU RPE Se ae ee 30 
PAO MIME cher iaet 12 
Wited OFmtereg cee 13 
BTU SOUS ee ae 37 
Ginger Bread. ssc. see cscs 40 
St Cl os eres 41 
AUC HAUS... accor: 36 
Steen  PRAR ee c oceen: 22 
PEN eae es ee 41 
Hollandaise Sauce ....... 29 
SUMION oes Ss eee 42 
Lady Baltimore Cake ..... 42 
SRD CR One oo se eee 15 
Lettuce Saled: .s..go0 ees 26 
Goal Bread: oo...) ak ks 33 
mayonnaine 352055 ke. 28 
Mashed Potatoes ......... a2 
Wh en Meee eae o2 
Mushroom Soup .......... 8 
MOUTON Cotes ss aes be 13 
Mutton or Lamb Chops 15 
ROTO Weve ere es ko gs 22 
CmiGn: Banee -oci5 ks... 0s. 29 
RPIR SM PORN i as oe a oo 8 
Orange Pudding .......... 38 
MCU eM ie ay a 25 
Oyster Hisane oi... bose 9 


Oyster Fritters ........... 13 


Oyster oun v2.6. anaes 9 
Pie Crist: .i<<s23h es 34-35 
Potato Croquettes ........ 19 
Potato Salad: i532 62057. eo 26 
Potate Pulls: 20 oe a. 20 
Potatoes, Hashed Brown ..19 
Pot Haast oeo3 3 18 
Puree of Green Peas ..... 9 
Qnick:- Bincults: <i032.603 sk4 33 
ROT Se a os Gace 33 
ea ee 25, 26, 27, 28 
Saratoga Chips .. ...2c< sc. 20 
BANOR os be 29, 30 
Scrambled Eggs .......... 31 
Shirred Binee 205506 31 
Silver Came oes ae ee 41 
Snap Beans 2. sles: 22 


Snowdrift Bavarian Cream 38 
Snowdrift Caper Sauce ...29 


Snowdrift Caramel Ice 
SEONG SS aie ee 38 
Snowdrift Chocolate Ice 
CHOATE iis sk asa eee 39 
Snowdrift Chocolate 
PAOUBEO sa oS kes cecemens 39 


Snowdrift Cream Sauce ...29 

Snowdrift Orange Choco- 
Eater itis. sv x pcaeomee 39 

Snowdrift Sugar Sauce ...36 
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Snowdrift Tartare Sauce . .30 


Soft-shell Crabs .......... 13 
Spanish Tomatoes ........ 23 
SMACK: ue ch ac oe ae 23 
Sponge Cake. o.c5 on ee 42 
SHIGHED Seas eae eee 23 
Strawberry Shortcake ....43 
Sweet Breads ............ 15 
PAM DEIOS oe a eee 35 
Tomato Annie: (22564 26 
Tomato: Bisque .osicc. 1 10 
Tomato Salad = 232 oe 27 
Totete Sauce: i. 07e eek 30 
TUPHins ><a ns oases coe 24 
Veal Cotiete oie ceca. 1c ces 14 
Vegetable Salad .......... 25 
Vegetable Soup ........... 10 
WOlnRe ons peta eee oe 32 
Wesson Cup Cake ........ 43 
Wesson Maple Sauce ..... 36 
Wesson Snowdrift Oil 
French Dressing ....... 28 
Wesson Snowdrift Oil Mai- 
tre d’Hotel Sauce ....... 30 
Wesson Snowdrift Oil 
BAULG | cae eee 30 
Wesson Snowdrift Oil 
Wine Sauce: icvakeeeeass 36 


If you desire information concerning any recipe not listed in 


this book write to our nearest office. 


Full information will be 


supplied by one expert in dietetics and culinary work. 

Remember always that Wesson Snowdrift Oil combines in 
one superior article the best and purest properties for baking, 
frying and salad dressing. If the housewife has in her pantry 
a can of Wesson Snowdrift Oil she can readily dispense with 
cooking butter, lard and the more expensive olive oil. 


MORE TESTIMONIALS 


Southern Cotton Oil Company, 

Gentlemen: It gives me great pleasure to tell you something 
of our successful and pleasant week in the demonstration of Wes- 
son Snowdrift Oil. To many of us who had been using Snowdrift 
Hogless Lard and Wesson Snowdrift Oil, for years, the oil needed 
no introduction. But to us as well as to the hundreds of visitors 
who came to the demonstration it was a revelation to see how 
perfectly and almost entirely the oil can be substituted for all ani- 
mal fats. Practically every dish on an ordinary bill of fare can 
be improved both in taste and cost and in healthfulness by the 
use of Wesson Snowdrift Oil. It is hard to understand how intelli- 
gent people who live in a temperate or torrid climate will consent 
to heat their bodies unnecessarily with animal fats. Those who 
live in arctic regions need whale oil, but we do not. And as an 
oil to replace olive oil it is simply a necessity for all people who 
do not wish their “fat kitchens” to make “lean wills,” I am, 

Very truly yours, 
MABEL FLEMING SIMPSON, 
Pres. Woman’s Auxiliary, Y. M. C. A., Spartanburg, S. C. 


Southern Cotton Oil Company, 

Gentlemen: You have my permission to use any part of my 
letter that will help advertise or sell Wesson Snowdrift Oil, for 
I believe in its merits fully and if anything I can say will push it 
along, I will be only too glad. I think we discovered several new 
uses for Wesson Snowdrift Oil. One was a sauce which Mrs. El- 
ton and I put together for barbecue. She doubtless remembers it 
and will give you the recipe, also for basting broiled squab and 
broiled steak. In fact, I have found Many uses for Wesson Snow- 
drift Oil since the demonstration that I did not dream of before. 
I am enthusiastic about it and if at any time I can help by a good 
word for it I will be very much pleased, to do so. With kind re- 
gards from all the ladies of the Circle, I am. 

Sincerely, 
MRS. J. HARPER ERWIN, Chairman, 
West Durham, N. C. 


Southern Cotton Oil Company, 

Gentlemen: In-recommending Wesson Snowdrift Oil, I feel I 
can hardly do the article justice, For a great many years I have 
used it to fry with and have found it a great deal more economical 
than lard. Since our successful demonstrations! have used noth- 
ing else»for French Dressing and Mayonnaise. Not only is my 
bill smaller, but my salads better than before. Wishing you much 
success, I am. 

Cordially yours, 
MRS. W. D. SMITH, 
President Free Kindergarten Assn., Birmingham, Ala. 


Southern Cotton Oil Company, 
Gentlemen: The ladies of the Carnegie Library Entertain; 
ment Committee have asked me to express to you their full in- 
dorsement of your products and to say they. feel safe in express- . 
ing the opinion that the day of lard, the old-fashioned product of 
the hog, is doomed. Your Wesson Snowdrift Oil is all that you 
claim for it and if housewives will give it a fair trial they will be 
converted to its use, as I am. 
Morst cordially, 
MRS. B. H. CRAIG, Chairman, 
Selma, Ala. 


Gentlemen: The ladies of the Woman’s Club wish to express 
to you their heartiest thanks for the very great favor shown them 
in giving them the demonstration of Wesson Snowdrift Oil. 

They deeply appreciate your kindness to them and moreover 

_ they appreciate to a very great extent the merits of your excel- 
nt oil. a 

Surely, this courtesy will be as Portia’s mercy “Blessing him 
that gives and him that takes,” for has not our Club adopted a 
new motto “Wesson Snowdrift Oil Forever,” and who can meas- 

“wre woman’s power in the business world as well as in her own 
sphere? Again thanking you, I am, 
Yours very truly, 
MRS. E. C. VITOU, 
Secretary, Goldsboro, N. C. 
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